MENU TERROIR
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¥10,000

Amuse bouche
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Sea bream, Radish, Truffle
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Foie gras, Persimmon, Piment d'Espelette
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Flatfish, Spinach, Rancio
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Kirishima black pork, Cépe mushrooms, Potatoes
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Chestnut, Valrhona Guanaja, Blackcurrant
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
LR+ 7 Y CRIET 2RI OFMEHC DO W T TEEIIR, AXy 7~BRRlEE N,

2024/10/28-



2024/10/28-

MENU PIERRE
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¥15,000

Amuse bouche
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Sea bream, Radish, Truffle
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Foie gras, Persimmon, Piment d'Espelette
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Kirishima black pork, Taro, Mustard
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Flatfish, Spinach, Rancio
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Venison, Raspberry vinegar, Pepper
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Chestnut, Valrhona Guanaja, Blackcurrant
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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